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flame until a white residue is obtained; the weight of this
h                     residue multiplied by 20 gives the percentage of ash.
Example: The residue obtained from 5 grams of a sample of
cocoa was 0-775 gram, then 0-775 x 20 = 1-55 per cent, of ash.
Estimation of the alkalinity of the ash.  The ash ob-
tained above is dissolved in water and washed into a beaker;
a few drops of methyl orange are added, and the contents of
L^ I                   the beaker are titrated with N/io sulphuric acid from a burette
f j-                   until a permanent pink colour is obtained.  Each c.c. of N/io
sulphuric acid used = 0-0069 gram of alkalinity calculated as
K2C03.
Example: The ash of a cocoa required 16-5 c.c. of N/io
H2S04 to produce a permanent pink colour; then
16-5 x 0-0069 x 20 = 2-28 per cent.
of alkalinity calculated as K2CO3.
Estimation of the soluble ash. The residue from the
cold water solids is gently ignited over a Bunsen flame and the
ash weighed; the weight is multiplied by 500 to give the per-
centage; this should not be less than 2 per cent.
Example: The ash of a sample of cocoa obtained as described
weighed 0-005 gram, then 0-005 x 5oa == 2*5 per cent.
Estimation of added starch. The presence of added starch
in cocoa is easily detected by a microscopical examination;
but its exact estimation by chemical methods is almost im-
possible owing to the presence in cocoa of natural starch in
varying quantities; the simplest method for the determination
is a microscopical one and the results obtained are as near the
true amount as those obtained by the most exact chemical
methods. Standard mixtures of cocoa and the starch shown
under the microscope are made (5, 10, 15, 20 per cent. etc. of
starch) and these are compared under the microscope with
slides of the sample; with a little practice the standard con-
taining the same percentage of starch as the sample can easily
be jacked out.
Estimation of starch. Re vis and Burnett (A nalyst, 1915,
XL, 429). 5 grams of the fat-free dry sample are thoroughly
stirred with 50 c.c. of 10 per cent, (by volume) alcohol, filtered
under pressure, washed with two further quantities of 50 c.c.